\}5 Starters Omelettes and ecological eggs \14

V%
\.‘J Cured ibrian ham “ Pata Negra” 9%.5 155 Morayma omelette with cod, shrimps and spring onions 11,0 8,0 \‘
: , : : ’ ’ Alqueria fried eggs mixed with sliced fried potatoes 13,0 85 \
Semi-aged sheep’s cheese with roasted pepper jam 13,0 8,5 S : L : ’

\ Semi-eged goat’s cheese with quince jam 12.0 3.0 Alqueria fried eggs mixed with sliced fried potatoes and 15,0 9,5 ’
‘; Red beet carpaccio 7,5 4,5 cured ham . \i
f ‘“Ajo blanco” 9,0 5,5 Fzsh \
\ (cod soup of garlic, bread and Alqueria de Morayma almonds) ) ) i
i Green toast with pears and Cantabrian’s anchovies 16,0 12,0 Octopus with paprika over the steamed potatoes 21,4 \
\ (basil, pinions, spinach leaves) Grilled red tuna with tomate jam and garlic sauce 22,0 i
i “Picadillo soup” (chicken, ham, boiled egg) 10.0 6,5 Baked monkfish marinated with aromatic herbs and mashed cauliflower 23,0 ‘
\ Cod and courgette’s cream with mint 14’ 0 85 Baked cod with lemon steamed potatoes and aromatic herbs 24,0 f
' Albaycin’s fried ried pumking 8,0 5,0 sauce (garlic, peregil and mint) l 1
\ “Morecilla”, black pudding with pinions and caramelized 12,0 7,5 Chef’s baked cod with courgette noodles and mashed walnuts, lemon, 26,0 L
l appel ’ rosemary, peregil, garlic and fresh chili \j
\ J Oxtail Croquettes (unit) 2,5 \
\ Assorted seasonal mushrooms 15,0 8.0 M eat = '

%
ik “Picanton”, cokered with the aroma of mandarin, and Alqueria’s 18.0 " h
} ) ) ]
\ SM % withe wine with sauteed mushrooms and candied grapes f
f Morayma 150 95 Grailled iberian pork 18,5 f\
r‘ ’ ’ with pepper sauce potatoes and our qinces cooked with Algueria’s with wine i
i (assorted lettuces, goat cheese, figs, walnuts and marinated salmon) Oxtail 20,0 hl
' Pomegranates 10’0 670 Grilles beff tenderloin 25,0
, : with potatoes and pumkin h
’\» (escarole, pomegranates and fried garlic) Roasted suckiling-pig 97.0
#‘ Roasted pepper ' 125 7,5 with fried potato and green peppers ﬁ
\ (bepbers, garlic and boiled egg) Roasted lamb shoulder 28,0 y
f‘ A vinaigrette with green leaves and belly of tuna 13,5 8,5 with grilled vegetables and baked small potatoes b ‘\
f\ (appel vinegar, tomate, red peppers and spring onions) “Granadin” sample tasting menu - (for 2 people) 88,0 f‘
f “Morayma”sample tasting menu - (for 2 people) 105,0 I:I'ir

ﬁ! Bread and appeetize 2,20 10% tax inclu- J \

'\ www.miradordemorayma.com  Telfs: 958 22 82 90 - 958 22 48 12 !
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